
BREAKFAST TILL 11:30 AM 
MORNING PLATES 

Shakshuka Eggs & Toast 20 NF V
Baked eggs, sweet peppers, feta, tomato sauce, and 
toasted sourdough

Avo Toast 18 DF V
Avocado, tomatoes, poached egg, dukkah on toasted 
sourdough

Breakfast Rosti 20 GF NF
Golden potato cake, smoked salmon, sour cream, 
sunny-side egg, and dill oil dressing

Breakfast Stack 20 NF
Honey-glazed ham, rocket, sunny-side egg, melted 
cheddar, on toasted brioche bun

Breakfast Plate 28 DF NF
Applewood bacon, Kurobuta sausage, roasted tomato, 
portobello, baked beans, spinach, eggs your way, and 
toasted sourdough

Veggie Plate 26 DF NF V
Avocado, roasted tomato, portobello, potatoes, baked 
beans, spinach, eggs your way, and toasted sourdough

Granola Bowl 15 GF V
Maple glazed toasted oats, Greek-style yoghurt, mixed 
nuts, berries, and honey

Chia Pudding 15 GF VG DF
Almond milk, banana, blueberries, almonds, and maple syrup

Fruit Plate 12 DF GF NF VG
Farm box seasonal picks



ALL DAY
SALADS

Chicken Paillard 24 GF NF
Flattened herbed chicken breast, olives, capers, tomatoes, 
rocket, and parmesan

Tuscan Kale 22 DF GF NF VG
Kale, granny smith, green goddess hummus, crispy 
chickpeas, and miso dressing

Power Chopped 20 DF VG NF
Raw zucchini, cauliflower, cucumber, broccoli, carrot, 
apples, raisins, sunflower seeds, ponzu and fresh orange 
soy sesame dressing

Turkish Chopped 18 GF NF
Romaine, cucumber, tomatoes, red onions, peppers, 
olives, feta, and pomegranate molasses

Persimmon & Seeds 16 GF NF DF VG
Rocket, persimmon, pomegranate, pumpkin seeds, lemon 
and olive oil dressing 

HANDHELD

Beef Tacos 24 NF
Crispy corn tortillas packed with spiced braised beef, 
tomatoes, cabbage, and melted cheese

Vegetarian option available

The Pantry Smash 26 NF
Grass-fed Aussie beef patty, romaine, Cameron tomato, 
melted cheddar, special sauce on toasted brioche bun

Vegetarian option available

Crispy Sammy 22 NF
Lemongrass fried chicken, romaine, red onion pickles, and 
sriracha mayo on toasted brioche bun

GRAIN BOWLS

Miso Salmon 28 DF NF
Oven baked salmon with avocado, broccoli, cucumber, soy 
sesame dressing, and jasmine rice 

Asian Bass 24 GF NF DF
Pan-seared crispy seabass with tangy sauce, tomatoes on 
vine, eggplant, long beans, okra, and jasmine rice

Steak Burrito 26 GF NF
Grass-fed Aussie striploin, black beans, tomatoes on vine, 
corn, melted cheese, sour cream, avocado and jasmine rice

Grilled Eggplant 20 DF GF NF V
Charred eggplant in “unagi” glaze with pickled daikon, 
onsen egg, and jasmine rice

Thai Tofu 20 DF GF NF V
Firm tofu, Thai basil, sunny-side egg, carrot–mango slaw, 
and jasmine rice 

+ Salad Base 2 
+ Farro 4

COMFORT PLATES

Tuscan Kale Pesto 28
Pistachio-kale pesto with house sausage chunks, charred 
broccolini, penne, and parmesan

Seafood Tagliatelle 26 NF
Sautéed prawns, squid, in roasted shellfish bisque

Mushroom Spaghetti 22 DF NF VG
Garlic chilli oil, portobello and king oyster mushrooms

BIG PLATES

Pot Pie 20 NF
Puff pastry with creamy chicken chunks, Swiss brown, 
and Tuscan kale

Snapper Florentine 32 GF NF
Red snapper on creamed spinach

The Butcher's Cut 48 GF NF
Grass-fed Aussie sirloin, creamy mash, broccolini, and 
peppercorn sauce

The Pantry Fish & Chips 28 NF
Session ale-battered snapper with golden fries and 
house tartar

Overnight Stew 38 GF, NF
Beef chuck, slow-simmered in red wine reduction, carrots, 
bacon and creamy mash.

Bangers & Mash 22 NF
Kurobuta sausage, creamy mash, and onion gravy.

PIZZA OVEN

The Margherita 20 V NF
Crushed tomatoes, mozzarella, parmesan, and fresh basil

Parme-roni 24 NF
Crushed tomatoes, mozzarella, parmesan, and pepperoni

The Big Meaty 24 NF
House meatballs, sausage chunks, pepperoni on red sauce

White Squad 26 NF
Fresh squid and prawns on white sauce

Magic 26 V
Portobello and king oyster mushrooms on pistachio-kale 
pesto sauce

SMALL PLATES

Nori Chips 10 DF GF NF VG
Crispy rice paper and seaweed with sriracha mayo

Tofu Fries 12 DF GF NF VG
Crispy tofu sticks with garlic salt

Chicken Karaage 16 DF NF
Garlic-ginger chicken, crackling, with aioli

Corn Ribs 18 GF NF
Miso honey-glazed sweet corn with chives and 
sriracha mayo

Charred Broccolini 16 DF GF VG
Lemon, toasted almonds, and some char

Herbed Fries 10 NF V 
Rosemary salt and parmesan

SWEET TREATS

Cakes 12 
Banana | Carrot | Chocolate Ganache | Buttercream 
Funfetti | Red Velvet 

Apple Pie 16 
Served with vanilla ice cream 

The Pantry Sundae 24
Triple scoop ice cream loaded with biscoff crumble, 
cornflakes, fudgy brownie chunks, chocolate fudge, 
rainbow sprinkles, and a cloud of whipped cream

Ice Cream 8 
Vanilla | Chocolate | Strawberry | Maple Walnut

+Ice Cream Cone 1

The Pantry Treat Jar 5
Chocolate Chip Cookie | Oatmeal Cookie 

Daily baked goods available at the counter.




